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F I HAD written instead of the

caption that stands at the top of
this page Wedding Haste it
would express mom fitly the

thought that Is in my mind as I lay
aside a halffinished paper and turn my
mind in the direction indicated by
letter received by the morning man

It is short and to the point
Please let us have something at your

earliest convenience about a June wed-
ding breakfastsomething that will
hip a bride who has not a superfluity

l this worlds goods and who there-
fore cannot afford to employ caterers
and decorators but must plan the fes-

tivities herself I am sorry to im-

portunate but I am in a sore strait and
reed practical advice

ANNA L South Montrose Pa
The smile and the sigh with which I

put by the unfinished article and flt a
fresh sheet into the typewriter has
nothing to do with the change of my
plans for the forenoon I am thinking
xi the prospective bride and her

strait There are many and weighty

her besides the particular Information
he desires to have If they were set

down here she would in her present
tate of mind skip them all to get si

the practical advice she needs
Will she lend an attentive ear to one

motherly hint Has she the least idea
how much better it is for her to be
obliged Just now to contrive ways and
means of making the bridal breakfast a
pleasing function than If a rich father
or mother had mailed an order to a city
caterer without regard to expense Any
thought as to the real sentiment and

Execution of the festivities When
she is a matron of twentylive years
standing she will think and speak Of

the home wedding as one of the sweet-
est of heart idYls mere is nothing
idyllic in a fashionable marriage feast
designed by a caterer and carried out
by his hirelings

Avoid Cheap Sham
Attempt no sensational effects in your

decoration Avoid the cheap shams
that deceive nobody The day of cheese
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cloth draperies and cut paper garland
is happily at an end Look to the
woods and fields for your greenery and
flora By the date you fefve me in an
other section of your letter the daisies
alias marguerites alias May weed will
be in full flower Another bride whose
wedding day is now twenty years old
made hers a daisy bridal No oUter

appeared in the decorations of
house and table She carried a bouquet
of large marguerites and the corsage-
of her gown was embroidered in a de-
sign of daisies done hi pearl beadwork

Take the Held flower as a keynote and
hold the rest of the domestic opus true
to it If you can get some one green
spray or vine that will lend itself grace-
fully to the design select that as a
foundation for your daisy scheme Run-
ning eedar known in some sections as
ground pine works welt into garlands

and foes not droop in artificial beat
after the manner of more succulent
vines Clematis will be hi leaf perhaps
In bud the flrst of June and will keep
fresh for two days if one end aC oath
streamer be set in water It hi easy
to conceal small vases for this purpose
behind hanging sprays Even the
wreaths candelabra and chande-
liers may be kept fresh by hanging vials
of water among the leaves and keeping
the cut studs of vines in them Try by
these and other conceits to avoid the
depressing effect and unpfeaetug odors
of withering herbage Daisies hold their
petals up bravely for hour but have
your bouquets of these set in water or
In wet moss

Let the decorations of the table be-
low and brooxl Shallow bowls tilled
with moss set thickly with

tea and festooned with clem
tls or If you have no low bowls large

mllkpans covered with peen paper and
this masked by vines are effectively
harmonious Nobody win suspect the
material of the foundation of the taste
ful construction

Have daisy takes and daisy sand-
wiches among your eatables Recipes-
for these and for daisy salad will be
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stance that gathers in spite of uc 1

piles of dean Fong cotton
about the rollers which may romov-

ed at pleasure They keep the rollers
clean

If mothers who have worn out the
ot their stockings while the legs

are still good would sow thorn in to
sit smaller people they cou l save many
pennies It may be done without a pat
tern and the stockings may worn
with slippers If made with
the machine the seam te scarcely vis-
ible

Kindly send rote the address of the
Mdther of Four who wanted books for
her baby boy I can her a nice
linen book Though somewhat worn it
may please the Itttlo man

M A Almonte Ontario-

I wish you had the signa
ture of tho mother As It would Involve
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intimate friends who are always eager-
to assist and tattered by the invitation
to lend a hand Some of the joWost-
affatat at which it has been my pleas-
ure to assist were such allday revels
over cakes sandwiches gad
creams all agreeing that the chief fun
went before the serving and the eating

Mint Punch
Mix in the bowl in the proportion-

of a cupful of granulated sugar to the
Juice of six squeezed lemons Stir until
the sugar melts Add then three

lj

rah de

a long search through lists of hundreds
thousands of names arranged ai-

whabeUcaJly if I would find hr I think
It better to print the offer in the hope
that she may chance upon it sad an-
swer I bold your addr

Restoring Woodwork-
In reply to Mrs F Fs Inquiry rel-

ative t method of restoring sinters and
woodwork to their original condition I
would say

Buy from any paint dealer a can of
varnish remover Apply as directed
and tape off the varnish Sandpaper
thoroughly and apply two cots of
good varnish for the woodwork a good
interior or cabinet varnish for the
floor awl stairs a good flora varnish
Allow two cr three days between coats
to insure desired results Exercise ex-

treme care In removing every particle
of dust from the rooms before applying
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Peeled lemons sliced as thin as wafers
and set the bowl on ic until you are
ready to Have at hand a dozen
prays of xreen mint well washed and-

a heaping quart of poundtd tee Stir
the ice into the contents at the bowl
and pour tram a height three bottles-
of the best ginger ale the green
mint Into the beverage and it
floating there Add the ginger ale just
before the punch is ladled out

Daisy Salad
With a sharp knife cut rounds of

cream or of Ne fctoa4ei cheene about a
quarter tech thick and lay each upon
a crisp lettuce leaf In the sates of
each rowed cf cheese dispose a hearth
of finely powdered egg yolk hard boOed
and cold a tine

or put it through a vegetable
to get the powder Pour a Preach
dressing oft about the dale

Or you way simulate the slower
the powdered egg and dropping-

a little mayonnaise upon the
Marguerites

Boat the whit of an egg very stiff
stir into tt two tablespoonfuls of pow-
dered sour and the name of lady
chopped oat meats Heap la the con

bot oven until the meriuge te formed
Daisy Cal

Seat the yolks of four eggs light wtfc
a cupful of powdered sugar CMUK a
quarter pound of butter itT stirring
uril it is smooth and soft add the
beaten ees and sugar and whip for ow
minute Mix two of
cream with cup of water and stir tide
into the rest Of the ingredients Sift
two even teaspoonfuls of baking pow-
der with one and a MIl cupful of Sow
and fold into the mixture I have de-
scribed Bake fn layers If the batter-
be too calf add a little more cream

For the white batter cream a half
cupful of butter wttt one and a half
of sugar add a cupful of warps water
not hot and two and a half of flour

sifted twice with two even
fuls of baking powder Beat for one
minute put In the juice of one lemon
and half the grated rind lastly fold in
the stiffened whites of four eggs Pak
in layers

the cakes are cold put the
layers together alternating the white
and the yellow Let the be a
thick white meringue flavored with
vanilla Um the same for the top

It with finely grated orange peel
When the hosting Is hard make s-
ures of daisies on the top of white
meringue with a pastry tube or a paper
cylinder The yellow eyes of the flow-
ers should be dots of orange peeL
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STHE EXCHANGE t4 eA

asked a while ago bow
We prepare it

nd BIte it
Pour over a

cupful of pearl barley a pint of water
and wash welL Rinse in three waters
then pour four cups of cold water over
the washed barley and let It soak for
four hours Put over the the
water In which it was soaked m a
double boiler Stir in a level
ful of salt and cook slowly for
hours or longer stirring occasionally
Iteheat next morning In the double
boiler Fat with cream as you would
oatmeal-

It lakes too long Tor those who use
the gas range But it might be cooked
rafter soakings over the gas then put
Irto a IUflP s cooker and it would be
ready rpakfast It is palatable
and nvr rttlois

Here 3 a r ipe for choose pie
Line ii Un with a good crust as

SOMEBODY

lire with

live

r
very

Y

ir tr

for Die and prick with a fork
Cream wehalf a cup of butter one cup
of light brown sugar and the yolks of
two eggs together Beat light and pour
into the open crust Bake in rather a
stow oven Make a meringue of
whites of two egs and two tablespoon
fuls of sugar spread upon urface
When and brown lightly
In a quick oven M M P Chicago

Cleaning a Range
How many housemothers coat oil

to dean the range Saturate a doth
with kerosene doing this when the
range Is not rub all parts par-
ticularly sheetiron or that part
whlcli composes the hot closet and
rlcke trimmings Rub with a dry
cloth to complete the operation

Clear in the same expeditious man
ner rubber rollers of the clothes
wringer but not too often They seldom
need i Toe oil removes the blck ub
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the varnish Do not nfte any aichitHn
of lye It will dtaeotor wood where
the varnish te aaToadr it fe

the wnd rcivh
use linseed oil upon a natural

wood Knish
Above IK practically the method

that would be employed by a ncefee-
afooai finisher TIN handliHg l var
niah is particularly diAotk a d ieiient
work and results depend upon
HilL If your husband be what is
known as s handy man ho not
fear to undertake It A vast Seal eC
really good wSftt V done by readhandy amateurs

K B sew Carlisle led

Thank you fo not signing yourself
A bier Man The omission adds

value and dignity to the hand
out to the weaker eex

the
K
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giren presently Tour menu should be
for a luncheon rather than for what we
Americans call breakfast Two kinds
of salad two pf Joe cream several va-
rieties of sandwiches a great bowl of
mint punch and one of lemonade hot
tea and coffee for those who prefer hot
to cold drinks cakes of divers kinds
and dishes of bonbons distributed fs dy
among the other delicacies should auf
floe for a bountiful feast AH of these
may be made at bonze

Have a bridal bee making a frolic
of the preparations with the help of

olv2zd rv dfZctJrdlf 7zo dsies

Family Meals for a Week

b2 Ca 6ba klfib2O che-
p daY le

t

BREAKFAST-
Jlarrtoa cereal and cress

taMtTs kidneya ojdcfc games
rout tea and coffee

Cold hwnh a leftover graham
sMtwtebea with olive and crown
ftHhtg lettuce
with inxyonnatee chocolate WaDe
with cake tea

mud UiuiMs raaat do
green aea appfc sauce whipned
tale yrnddftian aaade wfc

BRTAKPAST-

boded Frew rolls heated to

Mine of mutton and 9na Mt
over

gingerbread

Yesterdays with added
sabni of atoafc t leftover iiyhisxih pa
tate 9 at a left o sr aai set np
and cake black eattee

Tuesday

cream poached

Savory acneltf with duck gravy
over it chopped potatoes a

DINNER

leftover eroaaaa-
dirrota Swiss fritters with barf sauce

Baked rhubarb and cream ante

and eotEea-
IAJNCHBON

nod fruit and tea wafers cocoa
DCCKKR

Button broth lauded calls liver lice
croquettes string beans breadandMOr

Mack coffee

Thursday
BREAKFAST

Oranges cereal and cream bacoc ard
muffins toast tea and

coffee
LUNCHEON

Mane of liver a leftover mush-
rooms on toast salad of lettuce and
string beans ta leftover cornstarch
basty pudding eaten with butter and
sugar tea

DINNER
a Itftover with par

moran cheese and onions

Swim

LIJ2fCiIBON

apple

of
fee

aeua
oven tout tea aM

tomato ttast
sheen

ate lDr
rice

1IaBAJr r
Oft and
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ate sauce mum

rigs potxteaa

Macaroni SoUP

ese
bretrl It

basfld
ehstoe

and celery era M
iraass

D3fER
okra notch

ifs
gaeas

strawlerdes black

Meuddti

lt heamhhy and 1lnces
ego

coffee
LtNClRON

belted bated po-

tatoes and cheese-l

eggs

Oranges cereal salsags toast brawn tiwri-
tto sad oedisc

par e4

toatlt pedtlnS

Browned potato soap stab
seoeffe a

0sfee

XfASr
trak-

erd seI inset
ton

yrioseeed st wed pea-
t litter eaai Ic1 horseammo dots

fried

beefsteak
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BKBAKFAS-

TArlf roes breaded and fried po
taxes boiled whole with pa
naked tomato toast bet
marmalade or armv

DIXKER-
Chun broth belled cod eg-

BRKAKFAST
rice boned te

reed eggav-

LUXCHKOK

a teftover aangay ero

Teawtabte beefate
over creamed

js loft
sE nac

come

Fashions Animals
Changs With Seasons

Pets of an kinds hare ahnqas had an
In Ml itll ai attraction for the Mninhv
abed end the association of tko
dog all bte different spocar and va-

itetiea with the woman of fashion is
a fact

Nowadays the cultivation of outdoor
go with counti life hare interacted

amiuo to the of various
ktatts of doga and prominent society
women are the owners of
keels and the Irish terriers Boston
bolls fled fox terriers from these ear
keaneh are eagerly sought for y
faiadera all over the country A
tu one f the annual bench altshows a tanaunse interest taken in this
branch of the business and it te outl-
ine fad the numerous society
folk who own large country plates to
run a kennel in connection
with their ordinary establishment

This pie of the subject however
is more concerned with the production-
of the canine pet than with the
possession of the article and partakes
somewhat more of the sporting nature
than the mere fondness for a pet of
some sort and the ownership f the

Net only te the dog nreemiwntly
pet among men and women both but
the cat has in recent years risen from
its former condition of a play rising for
children and a solace for spinsters to
a very prominent plac j among thr rare
and frequently extremely costly pets
vihich are very much in demand Cat
farms or catterra as they are called
though not as numerous as JK nets
are still to be reckoned with in this
connection and the Angoras rJ 1eri-
jins whose plumaged tails x

ouisite fur proclaim t e T ng
line of ancestry are now eaRf rv rlit
for and the supply harJy i to
the uerr afJ

tnt

Pzdiday

ereaat
tee and

r
and

pots
tats eoI1Iree I-

Sb iay

cnaa tea
m8ie

a
crew

tee
DIN

h
shortcake

in

man-

ta

sport the which

breediD

e wa

do

I

M

aetu

a

I

street glRataes browned
ton its gad eah

t

esesal aed fhed seal
Mh teeenbread toeet dew-

ccnE0N
amce

soosses

with
an a n ttsetshdd dewed ales
ttbtshlb black

goals rraiirc eiea with
Isom rNM t

gad

tk twsaet codfish leftelf potato
abets a
Ateettea pub and rsrosaladc

snap pie
albs

strawhery black

and tastes n0eessarHY

I

clan

acme

a

s

<

<

>

¬

<

< <


